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"The  test  of  a  good  cook  is  in  her  seasoning",  is  a  well  known  saying.    If  this 
is  true,  there  should  be  a  lot  of  good  cooking  done  this  fall  because  one  of  the 
homemaker's  favorite  seasoning, ,  .the  onion.,, is  back  again.    In  fact,  the  onion  crop 
is  expected  to  be  the  largest  in  history.     So  the  War  Food  Administration  has  de- 
signated onions  as  the  nationwide  Victory  Food  Selection  for  September  21  through 
October  7, 

Those  who  recall  the  onion  shortage  last  winter  will  appreciate  the  farmers' 
efforts  to  supply  us  with  a  plentiful  supply  of  this  popular  vegetable.     They  have 
worked  long  and  hard  under  difficult  conditions  of  labor  and  material  shortage  to 
produce  this  bumper  crop.    According  to  the  September  1  crop  report  we  should  have 
52  percent  more  onions  this  year  than  last.    And  the  crop  is  expected  to  be  45  per- 
cent  greater  than  the  average  for  the  past  10  years.    In  actual  pounds,  this  means 
an  increase  of  more  than  3  million  sacks  over  the  previous  record  crop.    And  each 
of  these  sacks  weighs  100  pounds. 

The  Western  states  have  contributed  the  greatest  increase  in  acreage  and  pro- 
duction.   Their  average  is  more  than  2-1/2  times  larger  than  the  ten  year  average. 
The  Eastern  and  Central  states,  too  have  made  increases  in  their  total  production 
of  onions,  but  their  percentage  is  lower. 

During  the  time  onions  are  the  Victory  Food  Selection  the  War  Food  Adminis- 
tration is  urging  homemakers  to  use  onions  in  as  many  ways  as  possible.     There  will 
be  large  quantities  of  them  in  grocery  stores  throughout  the  nation.    And  there's  a 
definite  shortage  of  storage  space  in  certain  sections  of  the  country.     So  if 
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possible,  buy  more  onions  than  you  need  at  the  present  time,  and  store  them  for 
future  use.    By  doing  this,  you'll  be  easing  the  shortage  of  storage  space.  All 
you  need  is  a  cool  dry  space  with  plenty  of  ventilation.     In  such  a  place,  you 
can  keep  them  for  the  entire  winter  season.    Either  a  dry  basement  or  an  attic 
would  be  an  ideal  storage  space.     Or  an  extra  room  where  the  temperature  ranges 
between  32  and  55  degrees    Fahrenheit  will  do.    It's  better  for  the  temperature 
to  be  within  the  lower  part  of  this  range  because  onions  may  tend  to  sprout  if 
storage  space  is  too  warm.    But  be  sure  to  keep  a  free  circulation  of  air  around 
the  onions.    Don't  pack  them  in  a  closed  container.     If  you  haven't  sufficient 
space  to  keep  enough  for  the  winter's  supply,  you  can  store  them  several  weeks 
under  ordinary  room  temperatures.    However,  be  sure  they're  good  quality  when  you 
put  them  away. 

The  onion  has  had  many  uses  throughout  history.     It  is  told  that  the  ancient 
Roman  generals  fed  their  soldiers  onions  to  give  them  courage  and  endurance.  We 
also  hear  that  onions  were  supposed  to  have  helped  the  laborers  building  the  Great 
Pyramid.    And  according  to  another  story  onions  were  sacred  in  Medieval  timss. 

In  recent  years,  homemakers  have  found  that  onions  have  a  two-fold  purpose... 
as  a  seasoning  and  as  a  vegetable.    In  fact,  the  use  of  onions  is  world-wide. 
They've  become  quite  a  cosmopolitan  vegetable.     The  Italians  use  them  frequently 
in  their  spaghetti  dishes.    Trench  onion  soup  has  become  known  the  world  around, 
and  the  Chinese  consider  onions  essential  in  their  famous  chop  suey.  Within 
America,  onions  are  prominent  in  many  dishes  from  New  York  to  San  Francisco.  At 
"hamburger  joints"  throughout  the  country,  you're  asked  whether  you  want  your 
hamburger  "with"  or  "without". 

At  home  you'll  find  onions  a  delicious  addition  to  a  meat  loaf  or  meat  balls. 
In  addition,  they  enhance  the  flavor  of  vegetable  salads,  potato  salad,  and  many 
others.     Onions  are  good  as  a  dish  all  their  own,  too.     For  example,  stuffed  onions 
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add  to  almost  any  meal,  and  French  fried  onions  are  fit  for  a  king.     Old  fashioned 
bean  soup  and  also  potato  soup  are  pepped  up  with  the  addition  of  onions,  to  say 
nothing  of  just  plain  cream  of  onion  soup.    Steaks  smothered  with  onions  are  as 
American  as  a  "baseball  game. 

Liver  and  onions  are  practically  an  inseparable  pair.    Here's  a  new  variation 
of  the  favorite  duet.    It's  called  scalloped  liver  and  potatoes.    Buy  about  a 
pound  of  thinly  sliced  liver  if  you  expect  to  serve  from  four  to  six  people.  Dip 
each  piece  of  liver  into  well  salted  flour,  and  then  brown  it  lightly  in  fat.  If 
you  have  some  bacon  drippings,  it's  a  good  idea  to  use  them  because  they  give  the 
liver  such  a  nice  flavor.    Besides  that's  a  good  way  to  save  your  other  fats. 
While  the  liver  is  browning,  slice  about  a  quart  of  potatoes  and  mince  one  onion. 
Then  place  a  layer  of  the  raw  potatoes  in  a  baking  dish  and  sprinkle  them  with 
salt  and  pepper.    Add  a  layer  of  liver  and  then  onions.     Continue  this  process 
until  all  are  used,  but  try  to  end  up  with  a  layer  of  potatoes  on  top.    Pour  1-1/2 
cups  of  milk  over  the  mixture,  cover,  and  bake  for  an  hour  in  a  moderate  oven. 
Towards  the  end  of  the  baking  period,  remove  the  cover  so  the  potatoes  will  brown 
on  top. 


